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Autoxidation is generally taken to be that chemical 
reaction that usually takes place in the environ- 
ment at ambient temperatures between at- 
mospheric oxygen and an organic compound. This 
book deals with such reactions between oxygen 
and unsaturated lipids of biological importance 
where the result can be disruption, or even destruc- 
tion, of cellular organisation, although in some 
cases changes may be beneficial. 
The book belongs to the Food Science and 
Technology series of monographs. It is not surpris- 
ing therefore that much of the emphasis is oriented 
towards the implications of lipid peroxidation pro- 
cesses in foodstuffs and related biological systems. 
Some of the more far-reaching aspects and conse- 
quences of lipid peroxidation in animal systems are 
however discussed in the chapter on lipid peroxida- 
tion in biological membranes by Peter O’Brien. 
The remainder of the book covers a wide variety of 
topics ranging from free radical mechanisms of 
lipid peroxidation to formation and measurement 
of lipid hydroperoxides, products of hydroperox- 
ide reactions, factors affecting autoxidation in- 
cluding metal ions and antioxidants, and general 
aspects of lipid peroxidation in foodstuffs. 
Although not the main topic of the book, 
enzyme-catalysed lipid peroxidation is not ignored. 
There are, for example, sections of relevance to 
biochemists interested in prostaglandins and phar- 
macologically active products of the lipoxygenase 
pathways of arachidonic acid metabolism as well 
as those interested in non-enzymic peroxidation or 
autoxidation of polyunsaturated fatty acids. Other 
enzymes, such as glutathione peroxidase and 
superoxide dismutase, relevant to this general field 
of interest also get a mention here and there. 
Clearly this was not intended to be a 
methodology book but it may be that some readers 
would have appreciated a little more detail on 
some of the methodologies mentioned. 
Overall, this is a useful book bringing together 
various aspects of this important but complex field 
of lipid chemistry and biochemistry. It should ap- 
peal to biochemists, chemists and food scientists 
with an interest in non-enzyme and enzyme- 
catalysed lipid peroxidation, lipid peroxidation 
products and associated free radical reactions. 
R.G. McDonald-Gibson 
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The growing interest in the techniques involved in 
the production and application of immobilized 
biocatalysts suggests that this book will find a 
place in a wide variety of research laboratories 
and, hopefully, also in university libraries. The 
topic of immobilized enzymes is found increasingly 
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